HOT AND HOT TOMATO SALAD 



We always look for a variety of locally grown, heirloom tomatoes at our farmers' market. If heirlooms are 
not available, we opt for ripe red tomatoes that are grown locally. the whole baby okra make for a beau- 
tiful presentation but if they are unavailable substitute the larger-size okra and cut them into one-half-inch 
pieces before breading and frying. 



YIELD: 6 SERVINGS 

SALAD: 

6 LARGE BEEFSTEAK TOMATOES 

2 LARGE GOLDEN DELIGHT TOMATOES 

2 LARGE RAINBOW TOMATOES 

Vi pint Sweet 100 tomatoes (tiny cherry toma- 
toes CAN BE SUBSTITUTED) 
. ( ' I 1 PLUS 3 TABLESPOONS BALSAMIC VINAIGRETTE 
|l'*i.E 346), DIVIDED 

I ' I \SPOONS KOSHER SALT 

II \VOON FRESHLY GROUND BLACK PEPPER 

I *-WH ED HAM HOCK 

I I V i.B ONION, PEELED AND QUARTERED 

1 I , i*l[ THYME SPRIG 

h «H MIES (1 CUP) FRESH FIELD PEAS, SUCH AS BLACK" 
I M |i, PINK-EYED, OR BUTTER BEANS 

2 I \ ESPOONS PEANUT OIL 

^ I ■, ■* OF YELLOW CORN, HUSKED 

h "■■ li | APPLEWOOD SMOKED BACON, COOKED UNTfL CRISP 

'• « ■ ■■ Chive Dressing (page 347) 

f> I M.i l-SPOONS CHIFFONADE OF FRESH BASIL 



OKRA: 

4 CUPS VEGETABLE OIL 

30 PIECES WHOLE BABY OKRA 

Vi CUP BUTTERMILK 

Vi CUP CORN FLOUR 

Vi CUP CORNMEAL 

Vi CUP ALL-PURPOSE FLOUR 

1 TEASPOON KOSHER SALT, DIVIDED 

Vi TEASPOON FRESHLY GROUND BLACK PEPPER, DIVIDED 

FOR SERVING: 

% cup Chive Dressing (page 347) 

6 tablespoons chiffonade of fresh basil 



(CONTINUED ON NEXT PAGE) 
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ToP ^par E the Salad: 

Combme the ham hock, onion, thyme sprig, and fldd 
der 12 to , S S ' mmer a " d C ° 0k Until J« t«- 

Shave the fends off the con, co bs , discardingthe , lk 

Add the Com k ™els md cook until tender 8 to fo 
™nutes. Season the corn with salt wl „ 



To Prepare the Okra- 

Pour the vegetable oil into a deep-sided ski 
3 "J 11 "' (AIte ™ ate 'y. » ^ep fryer can be 
aable oil.) Preheat the oil to 350T 

T,™ the okra stems and place okra pod. 
wth the buttermilk. Toss until well coated ' 

Combine the corn flour, cornmeal, all-pu 
™d Pepper in medium bow,. Drain the okra i 

™lk and toss in the cornmeal mixture. Shakt 
cornmeal mixture. Place the okra in the prehc 
o.l and fry for 2 to 3 minutes, or until g0 ,der 
fnm, 1 t eh ° t0 «wi* a slotted spoon and dr. 
towel-lined plate. Season the okra with the 
and pepper, if needed. Keep warm until ready 



To Serve: 
A-angee ac h ofthedifferenttypesofs|icedto) 

Plate, Place the whole Sweet ,00 tomatoes aro, 
tomatoes. Divide the pea and corn mixture c 

Plates on top of the tomatoes. Arrange 5 pieces 
-u„de ac hp, at e andplacelsliceofc P 

opofeachsa,ad.Dri 22 ,e,to2tab,espoo„s 
dressing over the top of each salad and garnish 
tablespoon of basil chiffonade. Serve immediate! 
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LEMON DIJON VINAIGRETTE BALSAMIC VINAIGRETTE 



This is one of our most widely used vinaigrettes. It is very 
versatile and the variations are endless. if you are saving the 
vinaigrette for a later use, for best results, be sure to strain 
and discard the chopped shallots and herbs. fresh shallots 
and herbs can be added again, just before serving. 

YIELD: ABOUT 2 CUPS 

Vl CUP PLUS 2 TABLESPOONS FRESH LEMON JUICE 

Vt CUP DlJON MUSTARD 

Vl CUP OLIVE OIL 

Vl CUP EXTRA-VIRGIN OLIVE OIL 

2 TABLESPOONS MINCED SHALLOTS 

2 TABLESPOONS FINELY CHOPPED FRESH PARSLEY 

Vl TEASPOON FINELY CHOPPED FRESH THYME 

Vz TEASPOON KOSHER SALT 

Vl TEASPOON FRESHLY GROUND BLACK PEPPER 



YIELD: 2 ■ 1 

1 CUP BALS^ ' li \,\! i,\,. 

1 CUP FINELY • I I'H .'II) II \\\\ ( m v|s 

Vl CUP CHOI I'lM, 1 , *. iis-iu^,, 

Vz CUP EXTR \ I . .*. 11' 1U (in 

Vz CUP OLIVI "II 

Va TEASPOOt ' n-'ll \ ,1 

Vs TEASPOON I" I "I 1 >•' >il Ml 1.1 \i K l'l1>i>||i 



Whisk togetht 
medium bowl, 
until well blenc 
mixture with tl 
immediately oi 
tor for up to fiv 
room temperai 



■'■ V" 1 niiifin^ hi ,i 

■I. i>!,. „■■ „ ji,; ii.ixmn. 

^ i<- <" , .!li , v|||i , 5jjill 

I! ■■ .illl' t.illlKMIMll 

■ '■■" IlfhJ.LI.l 

. 1 1. i\. ■■"...n-in.-iu 

• ■ "nil ' 



Whisk together the lemon juice, mustard, and olive oils. Stir 
in the shallots, parsley, and thyme. Season the vinaigrette 
with the salt and pepper. Use immediately or refrigerate for 
up to two days. 



VARIATIONS: 



TO MAKE CHERVIL VINAIGRETTE, WHISK IN Vi CUP OF 
FINELY CHOPPED FRESH CHERVIL TO THE PREPARED VINAi- 
GRETTE AND PROCEED AS DIRECTED. 

To MAKE MEYER LEMON VINAIGRETTE, SUBSTITUTE 
Vl CUP PLUS 2 TABLESPOONS OF FRESHLY SQUEEZED MEYER 
LEMON JUICE FOR THE REGULAR LEMON JUICE AND ADD Vl 
TEASPOON OF GRATED MEYER LEMON ZEST AND PROCEED AS 
DIRECTED. 

To MAKE PARMESAN VINAIGRETTE, WHISK IN 2 CUPS 
OF FRESHLY GRATED, LOOSELY PACKED PARMESAN CHEESE TO 
THE PREPARED VINAIGRETTE AND PROCEED AS DIRECTED. 



CREAMY Ml Rl'i l)UI SMNLi 

YIELD: A •■ ' I ' ' 

1 CUP BASI' \I"H (I'm. 1 "» !-) " Mi ■ I I. I'l I.Ms 

MAYONNAIil 
1 TABLESPO'^ I'll - I II *•• 1 m . in i» .1 "l - 
1 TABLESPOON !■ n I I is.'ni'\ M *• n 1 . WM..M 
2%TEASPOUN , < l*Mi»s l" -.1 \' M 
1 TABLESPOi' ■ 1 H' , P! 1 . ■ I -II I .- I \' i' 
1 TABLESPOi i^ ■ |i 1 '| . |i 1 1 ;% 1 1 in, 1 1 
1 TABLESPOON « MIL 1 I n I Pi .'. I \ l ">l I ^ 
1 TABLESPOON , Mi.p.'l |i I Pisr 1 .11 ■ .1! 

Va teaspoon i.nM'ir s\i 1 

Vs teaspoon i . 1 -:in 1 -m mi . 1 ■ 1. r 1 pi r 



1 

i , 
1 
' 1 



Whisk togetht 
mustard until 
salt and pepp 
refrigerated in 
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